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The holidays are 
the perfect time for 
pies. According to the 
American Pie Coun-
cil (yes, there is one), 
pie has been around 
since ancient Egypt. 

The first pies were 
sometimes made 
in reeds, used for 
holding the filling 
and not for eating 
with the filling. One 
of the first pie recipes 
was published by the 
Romans, and it was 
for a rye-crusted goat 
cheese-and-honey pie. 

Sweet fruit pies 
didn’t come around 
until the 1500s, and 
English tradition 
credits Queen Eliza-
beth I with the first 
cherry pie. Pies came 
to the New World 
with European set-
tlers, and the crust 
was still usually not 
eaten with the filling. 
That’s a fairly recent 
— and delicious — 
development. 

CHRISTMAS TREE  BERRY 
HAND PIES

Recipe is from 
Driscoll’s Berries. 

2 cups mixed fresh 
berries

1/3 cup plus 2 table-
spoons sugar, divided

2 tablespoons 
quick-cook tapioca

1 package double 
pie crust

1 tablespoon milk
2 teaspoons ground 

cinnamon
1 large egg
1-2 tablespoons 

flour 

DIRECTIONS
1. Preheat the 

oven to 350 degrees 
Fahrenheit. Line a 
rimmed baking sheet 
with parchment 
paper or a silicone 
baking mat. 

2. Place a round 
of pie dough onto 
a lightly f loured 
surface. Cut out 
six Christmas tree 
shapes using a medi-
um-to-large Christ-
mas tree cookie cut-
ter. Cut star shapes 
out of dough scraps 

using a small star 
cookie cutter. 

3. Set aside the 
dough stars and move 
the dough trees to a 
cookie sheet. 

4. Whisk the egg 
thoroughly and add 
the milk, then whisk 
to combine. Brush 
the egg mixture light-
ly around the border 
of each tree. 

5. Place the second 
round of dough onto 
your work surface, 
then cut out more 
trees and stars. Dish 

a rolling pin with 
f lour and roll the cut 
shapes to make them 
slightly larger than 
the first round of 
shapes. 

6. Cut steam vents 
into the dough trees 
using a ravioli cut-
ter. Cut them in 
semi-circles to look 
like garland. Using a 
straw, cut small holes 
to look like orna-
ments. Set aside the 
top crusts. 

7. Place two cups 
berries into a me-

dium bowl, cutting 
large berries into 
smaller pieces. Add 
1/3 cup sugar and two 
tablespoons tapio-
ca. Stir the berry 
mixture gently, then 
spoon it onto the tree 
bases, leaving a 1/2-
inch border around 
each. 

8. Lay the top 
crusts over the bot-
tom crusts, and then 
crimp the edges with 
a fork to look like 
tree branches. Brush 
the pies with the egg 

mixture and decorate 
with the dough stars. 
Brush with the egg 
mixture again. 

9. Place two table-
spoons sugar into a 
small bowl. Add the 
cinnamon and stir to 
combine, then dust 
the pies. Bake for 
20-25 minutes or until 
golden brown. Allow 
to cool on the pan. 
Trim away any berry 
juice that leaked 
during baking before 
transferring the pies 
to a cooling rack. 

Making the perfect pies

The holidays are the perfect time for pies. 
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A tart is a smaller, 
shallow pie with no 
top crust. Typically, 
tarts have a crown-
like edge rather than 
the f luted edges of a 
traditional pie. 

Tarts have a fruit 
or custard filling — 
really any filing you 
can put in a regular 
pie can go in a tart 
— and sometimes are 
served in a personal 
size, like these bite-
sized cranberry tarts 
that get their form 
from a miniature 
muffin pan. No spe-
cialized cookware, 
such as a shallow tart 
pan, needed here. 

These festive treats 
would be perfect at a 
holiday party or piled 
on a platter passed 
around your next 
get-together. Their 
ingredients include 
seasonal favorites 
like cranberries and 
pecans, and a sprin-
kle of zested citrus 
would add a fragrant 
garnish. Also consid-
er a bright herb such 
as lemon thyme for a 
bright spark of f lavor 
on a cold winter’s 
day. 

BITE-SIZED CRANBERRY 
TARTS

Recipe is from Land 
O’ Lakes. 

CRUST
1 1/2 cups f lour
3/4 cup butter, soft-

ened
3 ounces cream 

cheese, softened

Filling
1/2 cup sugar
1/2 cup chopped 

pecans
1 large egg
1/4 cup butter
1 teaspoon vanilla
3/4 cup fresh 

cranberries, washed, 
drained and cut in 
half

GLAZE

1 cup powdered 
sugar

1 teaspoon vanilla
2-3 tablespoons 

milk

DIRECTIONS
1. Heat your oven to 

325 degrees Fahren-
heit. 

2. Combine flour, 
3/4 cup, butter and 

cream cheese in a 
small bowl. Beat at 
medium speed until 
the dough forms a 
ball. 

3. Divide the dough 
into 36 pieces. Place 
a piece of dough into 
each ungreased mini 
muffin cup and press 
the dough evenly onto 
the bottom and up the 
sides of the cup. 

4. Combine sugar, 
pecans, egg, 1/4 cup 
butter and vanilla in 
a small bowl. Place 
four to five cranberry 
halves in each pas-
try-lined cup. Spoon 
two teaspoons sugar 
and pecan mixture 
over the cranberries. 

5. Bake 22-25 min-
utes or until golden 
brown. Loosen the 

tarts from the pan 
while hot by running 
a knife around the 
inside of the rim. 
Cool completely and 
remove from the pan. 

6. Combine the 
powdered sugar, va-
nilla and just enough 
milk to make a driz-
zle in a small bowl 
and drizzle over the 
cooled tarts.

Festive tarts perfect at any holiday occasion

A tart is a smaller, shallow pie with no top crust. Typically, tarts have a crown-like edge rather than the fluted 
edges of a traditional pie. 
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On this side of the 
pond, a pudding  is 
usually a sweet, milk-
based dessert that’s 
similar to custards or 
mousse. 

In other countries 
puddings can de-
scribe both sweet and 
savory dishes. We’re 
not concerned with 
those here, because 
holidays mean treats 
and treats mean 
sweets. Puddings in 
the States can also re-
fer to bread puddings 
and rice puddings, all 
great choices for your 
holiday table. 

PRALINE FRENCH  TOAST 
BREAD PUDDING

Recipe is from Epi-
curious. 

1 pound of challah 
or brioche

8 extra-large eggs
2 cups heavy whip-

ping cream
1 1/2 cups whole 

milk
1 cup sugar
1 tablespoon pure 

vanilla extract
1/2 teaspoon salt
1/2 teaspoon ground 

nutmeg

PRALINE TOPPING
1/2 cup unsalted 

butter, softened
1 cup fi rmly packed 

dark brown sugar
3/4 cup coarsely 

chopped pecans
1 teaspoon cinna-

mon
3 tablespoons maple 

syrup

Directions
1. Generously 

butter a rectangular 
baking dish. Set out a 
large shallow pan for 
a water bath. 

2. Cut the bread into 

3/4-inch-thick slices. 
If not using a braided 
bread, cut the slices 
into four triangles 
each. Arrange the 
bread slices in rows, 
leaning and overlap-
ping them if neces-
sary. 

3. In a large bowl 
using an electric 
mixer, beat the eggs 
on high until light 
golden and slightly 
thickened, about 

three minutes. Beat 
in the cream, milk, 
sugar, vanilla, salt 
and nutmeg. 

4. Pour over the 
bread in the dish, 
lifting the bread up 
slightly to pour be-
tween the slices and 
letting the custard 
soak in. 

5. Using a pastry 
cutter or two knives, 
combine all the ingre-
dients for the praline 

topping except the 
syrup. Spread the 
mixture over the top 
of the soaked bread, 
pushing some down 
between the slices. 
Cover with plastic 
wrap and refrigerate 
for at least an hour or 
overnight. 

6. Preheat the oven 
to 350 degrees Fahr-
enheit. Remove the 
plastic wrap and driz-
zle the maple syrup 

over the top. Place 
the dish in the larg-
er pan and pour hot 
water into the larger 
pan until it covers 
an inch of the sides 
of the bread pudding 
dish. Bake until the 
pudding is puff y and 
golden brown, about 
35-40 minutes. Do 
not overtake. The top 
should be spongy, not 
dry or crusty.  Serve 
hot.

A Plethora of Puddings

Praline French Toast Bread Pudding

CHRISTMAS CAKE
It’s not quite the 

holidays without at 
least one towering 
confection on the 
table, covered with 
clouds of frosting. 

With a little prac-
tice, you can turn 
out delicious and 
gorgeous Christmas 
cakes that will steal 
the show at any holi-
day party. 

THINGS TO PAY ATTEN-
TION TO

It seems obvious, 
but when you set out 
to bake a cake, fol-
low the recipe. Make 
sure you have all the 
ingredients on hand 
ahead of time, mea-
sure carefully and 
properly, and follow 
directions as to the 
temperature of the 
ingredients. If it says 
room-temperature 
butter, use room-tem-
perature butter. Bak-
ing is just as much a 
science as it is an art, 
and the temperature 
and order of your 
ingredients make a 
diff erence in the fi n-
ished product. 

DANISH CHRISTMAS CAKE 
WITH ORANGE COCONUT 

TOPPING
Recipe is from Taste 

of Home.
1 cup butter, soft-

ened
1 3/4 sugar
3 large eggs

1 cup buttermilk
1 teaspoon vanilla 

extract
1 teaspoon orange 

juice
1 teaspoon orange 

zest
3 cups fl our
1 1/2 teaspoons bak-

ing soda
2 cups chopped 

dates
1 1/4 cups chopped 

red candied cherries
1 cup chopped pe-

cans

TOPPING

1 cup sugar
1 cup orange juice
4 teaspoons grated 

orange zest
2 cups sweetened 

shredded coconut
1. In a large bowl, 

cream butter and 
sugar until light and 

fl uff y. Add the eggs 
one at a time, beating 
well after each. 

2. Combine the 
buttermilk, vanilla, 
orange juice and zest. 
Combine the fl our and 
baking soda, then add 
to the creamed mix-
ture alternately with 
buttermilk mixture, 
beating well after 
each addition. Fold 
in the dates, cherries 
and pecans. 

3. Pour batter into 
a greased and fl oured 
10-inch tube pan. 
Bake at 350 degrees 
Fahrenheit for 60-70 
minutes or until a 
toothpick inserted in 
the center comes out 
clean. Cool for 10 min-
utes before removing 
from the pan to a wire 
rack. 

4. For the topping, 
combine the sugar, 
orange juice and zest 
in a large saucepan. 
Cook and stir until 
the sugar is dissolved. 
Stir in the coconut 
and cook for another 
minute. Slowly pour 
over the warm cake 
and let stand over-
night before serving.

Making the perfect Christmas cake

It’s not quite the holidays without at least one towering confection on the table, 
covered with clouds of frosting. 
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Not all candy is cre-
ated equal, and fudge 
is arguably at the top 
of the pile. 

Fudge is made 
from sugar, butter 
and milk cooked to 
around 240 degrees 
Fahrenheit. The mix-
ture is then beaten 
while cooling to cre-
ate a smooth, creamy 
candy. It’s an Amer-
ican food, first made 
in the end of the 19th 
century, and helped 
along in popularity 
by the declining cost 
of refined sugar. It 
can be made in a vari-
ety of flavors, not just 
chocolate, and is easy 
enough for anyone to 
make. 

CHOCOLATE FUDGE
Recipe is from Pill-

sbury. 
1 12-ounce package 

dark chocolate bak-
ing chips

1 14-ounce can 
sweetened condensed 
milk

1 tablespoon milk
1 teaspoon vanilla 

DIRECTIONS
1. Line an 8-inch 

square pan with foil 
and spray it with 
cooking spray. 

2. In a large mi-

crowaveable bowl, 
microwave the baking 
chips, sweetened con-
densed milk and milk 
uncovered on high for 
two to three minutes, 
stirring every min-
ute, until smooth. 

3. Stir in the vanilla 
until well blended. 
The mixture will 
be thick. Spread it 
evenly in the pan and 
refrigerate at least 
two hours until firm. 
Cut it into 6 rows 
by 6 rows and store 
covered in the refrig-
erator. 

MAPLE PECAN FUDGE
Recipe is from Mc-

Cormick. 
1 12-ounce can 

evaporated milk
3 cups firmly 

packed light brown 
sugar

1 1/4 cups butter, 
cut into chunks

1 cup confectioner’s 
sugar

1 tablespoon maple 
extract

1 teaspoon vanilla 
extract

1 1/2 cups pecan 
halves, 

divided

DIRECTIONS
1. Line an 8-inch 

square pan with foil, 

allowing the foil to 
extend over the edges 
of the pan. Spray 
the foil with cooking 
spray. 

2. Mix evaporated 
milk, brown sugar 
and butter in a large 
saucepan. Bring to a 
boil on medium-high 
heat, stirring con-
stantly. Reduce heat 
to medium-low and 
simmer, stirring 
frequently, until the 
mixture reaches 236 
degrees Fahrenheit 
on a candy thermom-
eters. The mixture 
will darken in color 
as it cooks. 

3. Remove from 
heat. Gradually beat 
in confectioners’ 
sugar with an electric 
mixer on low speed. 
Increase the speed 
to medium and beat 
until thickened and 
smooth. Stir in the 
extracts and a cup 
of pecans. Spread 
evenly in a prepared 
pan and top with the 
remaining ½ cup 
pecans. 

4. Refrigerate at 
least an hour or until 
firm. Use foil to life 
it out of the pan into 
a cutting board. Cut 
it into 25 squares and 
serve.

Fabulous Fudge
Not all candy is created equal, and fudge is arguably at the top 
of the pile. 
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The holidays  and 
cookies just  go to-
gether,  from platters 
at Thanksgiving  all 
the way until leaving 
cookies and milk out 
for Santa on Christ-
mas Eve. 

According to NPR, 
the Dutch are re-
sponsible for cook-
ies (thanks, guys!). 
During the Victori-
an era, hospitality 
demanded hostesses 
and hosts with the 
most would offer 
visitors something — 
like cookies — to eat. 
Parents of the time 
would leave cook-
ies and milk out for 
Santa because that’s 
exactly what they’d 
set out for visiting 
children. It was a way 
of extending the mag-
ic of Christmas. 

CHRISTMAS COOKIES
Recipe is from Wil-

liams Sonoma. 
1 1/2 cups unsalted 

butter
2 cups sugar
2 eggs
2 egg yolks
4 teaspoons vanilla 

extract

2 teaspoons almond 
extract

4 cups f lour
1 teaspoon baking 

powder
1 teaspoon salt

ICING
1 cup confectioners 

sugar
1 drop fresh lemon 

juice
1 tablespoon light 

corn syrup 
1 tablespoon milk, 

or as needed
Sanding sugar for 

decorating
Directions
1. In a bowl of a 

stand mixer, beat 
the butter and sug-
ar together until 
well combined and 
creamy, about two 
minutes. Add the 
eggs and egg yolks 
and continue beat-
ing until thoroughly 
combined, then beat 

in the vanilla and 
almond extracts.

2. In a separate 
bowl, sift together the 
f lour, baking powder 
and salt. Slowly add 
the f lour mixture 
to the butter mix-
ture, about a cup at 
a time. Mix, using 
a wooden spoon or 
the stand mixture on 
low speed, until just 
combined. Beware of 
overmixing. 

3. Transfer the 
dough to a work sur-
face and divide it into 
four equal portions. 
Shape each into a 
ball, then flatten the 
ball into disks. Wrap 
in plastic wrap and 
refrigerate for at 
least an hour and up 
to overnight. 

4. Preheat the oven 
to 350 degrees Fahr-
enheit. 

5. Roll out a dough 

disk to about 1/4 inch. 
Using cookie cutters, 
cut out shapes from 
the dough. Arrange 
the shapes on baking 
sheets, spacing them 
about an inch apart. 
Gather up and refill 
scraps and cut out 
more cookies. Repeat 
with the other dough 
disks. 

6. Bake the cook-
ies until golden at 
the edges, about 6-8 
minutes. Transfer the 
cookies to racks to 
cool completely. 

7. Make the icing 
but stirring together 
confectioners sug-
ar, lemon juice and 
corn syrup in a small 
bowl. It should be 
thick. Whisk in the 
milk a few drops at a 
time until you reach 
the desired consis-
tency. For outlin-
ing, leave the icing 
thicker. To cover the 
cookies, make it more 
liquid. 

8. Decorate the 
cookies as desired us-
ing a pastry bag with 
the appropriate tip. 
Cover with sanding 
sugar.

Making the best Christmas cookies 

Brownies are 
chocolate treats that 
are baked — typical-
ly more dense than 
a cake but thick-
er  than a cookie. 

Bloodies are one 
variation made with 
brown sugar and 
vanilla rather than 
chocolate. It’s an 
all-American cre-
ation, believed to 
have originated in 
the Palmer House Ho-
tel in Chicago in the 
late 1800s. The tradi-
tional Palmer House 
Brownie has walnuts 
and an apricot glaze. 

FUDGE BROWNIES
Recipe is from King 

Arthur Flour. 
4 large eggs
1 1/4 cup Dutch-pro-

cess cocoa
1 teaspoon salt
1 teaspoon baking 

powder
1 teaspoon espresso 

powder
1 tablespoon vanil-

la extract
16 tablespoons un-

salted butter at room 
temperature

2 1/4 cups sugar
1 1/2 cups f lour
2 cups chocolate 

chips 

DIRECTIONS

1. Preheat the oven 
to 350 degrees Fahr-
enheit and lightly 
grease a 9-by-13-inch 
pan. 

2. Crack the eggs 
into a bowl and beat 
them at medium 
speed with cocoa, 
salt, baking powder, 
espresso powder and 
vanilla for about 
a minute or until 
smooth. 

3. In a medi-

um-sized micro-
wave-safe bowl, melt 
the butter and add 
the sugar. Stir to 
combine. Continue 
to heat the mixture 
is about 110 to 120 
degrees, Fahrenheit 
but it shouldn’t be 
bubbling. It’ll become 
shiny as you stir it. 
This will help pro-
duce a shiny top crust 
on your brownies. 

4. Add the hot but-

ter/sugar mixture to 
the egg/cocoa mix-
ture and stir until 
smooth. 

5. Add the f lour 
and the chocolate 
chips, stirring until 
combined. Spoon the 
batter into the pan. 

6. Bake for 28-32 
minutes or until the 
edges feel set. The 
center should look 
very moist but not 
uncooked. To check 

for doneness, poke a 
toothpick or a sharp 
knife into the cen-
ter of the pan. You 
should see moist 
crumbs but not un-
cooked batter. 

7. Cool on a rack 
before cutting and 
serving. 

APPLE BROWNIES
Recipe is from All-

Recipes.
1/2 cup butter, 

melted
1 cup white sugar
1 egg
3 medium apples, 

peeled, cored and 
thinly sliced

1/2 cup chopped 
walnuts 

1 cup flour
1/4 teaspoon salt
1/2 teaspoon bak-

ing powder
1/2 teaspoon bak-

ing soda
1 teaspoon ground 

cinnamon

DIRECTIONS
1. Preheat oven to 

350 degrees Fahr-
enheit. Grease a 9x9 
baking dish.

2. In a large bowl, 
beat together the 
melted butter, sugar 
and egg until f luffy. 
Fold in the apples and 
walnuts. 

3. In a separate 
bowl, sift together 
the f lour, salt, baking 
powder, baking soda 
and cinnamon. Stir 
the f lour mixture 
into the wet mixture 
until just blended. 
Spread the batter 
evenly into the pre-
pared dish. 

4. Bake 35 minutes 
or until a toothpick 
inserted in the center 
comes out clean.

A Bounty of Brownies

The holidays  and cookies just  go together,  from platters at Thanksgiving  all the way until 
leaving cookies and milk out for Santa on Christmas Eve. 

Brownies are chocolate treats that are baked — typically more dense than a cake but 
thicker  than a cookie. 
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The Macy’s 
Thanksgiving Day 
Parade has for almost 
100 years ushered in 
the holiday shopping 
season. The first one, 
in 1924, played a key 
role in what would 
one day become 
known as “Black 
Friday.”

THE ‘KING OF KIDDIES’
Santa Claus chose 

Thanksgiving Day 
to come to town, The 
New York Times re-
ported. 

“With a retinue 
of clowns, freaks, 
animals and floats, 
the bewhiskered man 
in red, in sight of 
thousands of persons, 
arrived at 9 o’clock 
yesterday morning, 
and three hours later 
was crowned ‘King 
of the Kiddies’ on the 
marquee above the 
entrance to Macy’s 
new store in  34th 
Street near Seventh 
Avenue,” the report 
continued.

When Santa seated 
himself on the throne 
he sounded his 
trumpet, the signal 
for the unveiling of 
the store’s Christmas 
window, showing 
“The Fairy Frolics of 
Wondertown,” de-
signed and executed 
by Tony Sarg. 

“The police lines 
gave way and with a 
rush the enormous 
crowd flocked to the 
windows to see Moth-
er Goose characters 
as marionettes.”

The float he rode 

in on was in the 
form of a sled driv-
en by reindeer over 
a mountain of ice. 
Preceding him were 
men dressed like the 
knights of old, their 
spears shining in the 
sunlight. 

THE SURPRISE WAS TO 
COME

The Times report-
ed that a crowd of 
almost 10,000 gath-
ered on 34th Street, 
between Sixth and 
Seventh Avenues, to 
see Santa’s approach 
and coronation. 

“Children were 
in the majority, but 
a large part of the 
throng was made up 
of grown-up men and 
women.”

The majority of 
participants were em-
ployees of the stores. 

There were, how-
ever, many profes-
sional entertainers 
who kept the specta-
tors amused as they 
passed by, the Times 
reported. 

There were three 
f loats in all, four 
bands and animals 
from the Central 
Park Zoo, including 
camels, donkeys, ele-
phants and goats. 

On one of those 
f loats was an an-
nouncement of a 
discount at Macy’s 
the next day. 

History tells us 
that Macy’s was the 
first department 
store post-Thanks-
giving Day sale in 
history.

Th e fi rst post-Th anksgiving sale

History tells us that Macy’s was the first department store post-Thanksgiving Day 
sale in history.

The Macy’s Thanksgiving Day Parade has for almost 100 years ushered in the holiday 
shopping season.
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REMEMBER TO SHOP 
LOCAL

The little guys of 
small business have 
struggled during the 
COVID-19 pandemic. 

The holiday season 
off ers a great opportu-
nity to help them get 
back on their feet as 
the pandemic subsides 
and the economy re-
bounds with trillions 
of dollars poured in 
from our generous 
Uncle Sam. And there 
are many other good 
reasons to shop them. 

YOUR MONEY STAYS 
LOCAL

That’s another way 
to love your neighbor 
during the holiday 
season. Each dollar 
you spend locally al-
lows three times that 
amount to enter the 
local economy, accord-
ing to a study conduct-
ed by the American 
Independent Business 
Alliance. Online shop-
ping is the same. 

Locally owned busi-
nesses generally buy 
supplies from other 

locally owned busi-
ness, the staff  eats out 
in the community and 
grabs a beer or coff ee 
at the local pub or 
café. In short, multi-
ple businesses bene-
fi t from your dollar 
spent. 

Local business also 
invests in the commu-
nity and, most im-
portantly, non-profi t 
organizations. The 
National Technical 
Reports Library has 
produced data that 
shows local non-prof-

its receive 350% 
more money from its 
local small business 
neighbors than from 
out-of-town and larger 
corporate retailers. 

Among those are 
community shelters, 
fundraisers and other 
community partners.

Local business is 
also hiring its neigh-
bors. 

SHOPPING LOCAL IS ENVI-
RONMENTALLY FRIENDLY

When you buy local, 
your carbon footprint 

is decreased because 
your purchase doesn’t 
have to be transported 
by air or ground. The 
locally owned busi-
ness is also probably 
expending fewer 
resources. 

A BUSINESS BUILT ON 
SERVICE

The local small 
business also off ers 
better customer ser-
vice. Why? Because 
they have to work 
twice as hard to keep 
you coming back and 

referring others. The 
local business is the 
best way to receive 
individual, custom-
ized attention and 
products. The prices 
will be more competi-
tive, too.

Small businesses 
selecting products 
based not on a nation-
al sales plan, but on 
their own interests 
and the needs of their 
local customers, guar-
antees a much broad-
er range of product 
choices.

Th e importance of shopping local

Your money stays local when you shop local.
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